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help save theNatio
sources as urged by th.
nistration

INDIAN CORN and the products of gorn- will furnish food
in more variety than any other grain and save sugar, save
fats, save wheat and save money for every family in the land.

Karo Syrup spread on war bread is appetizing and nour-

slices of rye bread spread with Karo.

Karo is the National syrup for griddle cakes and
waffles. Good for candy making and unequaled for
preserving. Mazola, the pure oil from Corn, is delicious

and economical—takes the place of butter, lard and
1.. fats for cooking, and of olive oil for salads. It gives
your cooking better flavor and it is easy to cook

with. Can be used over and over again. 1-wheat
. Duryeas’ Cornstarch is the base of a hundred everyday des- use more corn
: serts. You can use it with canned or preserved fruit, with z.meat
(1 jelly or with many a homemade sauce. A prime favor- B
ite in those days when desserts were. expected to use more f1sh & beans
be nutritious as well as delicious. Now is ( 3 - "'afs
; ~ the time to revive them. Makes’ , S Sk amon
1 (1] l delicious gravies too. use ju 154
it 4 5uE
| ]! , | use syrups
MR | :
| LU and serve
| il il the \sause of freedom

ONE POUND NET. ‘

Firat Prize Medal Paris, 1887 **Porfoction of Quatity™

' . ONE PI __ - —-1___,)

New edition of Corn Products Cook Book is ready— FREE. Half a hundred different recipes for breads, pastries,
cakes, soups, appetizing dishes for luncheon and dinner, candy and all sorts of desserts. Ask your grocer or write

Corn Products Refining Company, P. O. Box 161, New York
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shioned maple

| "y D KARO (mapla flaver)
DURYEAS . MAZOLA in the Green Can
is on the pantry '::::'T boaght in larger , : !h:.?;::;:: 51.';“?&'1’.’?:
shelf of the good ::l"'l'l . mﬂfiﬁl-l m.'an’ i y g::::"‘"'
cookeverywhere. iy, asaving in price. ;

i
It has been con- ":I'":"!l: REOU S paT OF It will keep in- , Kd-‘RO (sél‘dm brewn)
:;'d-r-d the k:'m! iy A PURE definitely under - ) the Blue Can
'essert makerfor B all conditions, kY _The universst hou
bk weventy years, v SALAD L T
| ll“"“i AN et and bread.
| — My v
ol Al Is rapared feem the BEST SELECT. | ::::.:.'.I,‘ c o0 KIN G (206 us mra~) 4 KARO (cryatal white)
Soreions ard whelesome. oed 1o CLLLDRATED for | g oL - in the Red Can
s purity, suparior quality, ard oo 8 subat tule for | h' The syrup fer cooking
the bunt Aromiesl, uning W 1n the same wey. :"h"h andpreaserving., Great lor
. h"'l : i : cancy makiag,
MAMNUFACTURED BY
NATIONAL STARCH COMPANY, N
| ATORNEES - | 75 REFINING €O f
__GLEN COVE MFG. CO. R s wiw vomn. U3 A IRN- PROS oF FININL
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